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Citrus Insect Contro 


For August 1951 


The peak of hatching of young 
purple and red scales has been 
passed and although the population 
is still increasing in groves not 
recently sprayed with a _ scalicide, 
the rate of increase is not as rapid 
as during the last two months. 

The average purple mite infesta- 
tion continues to decline, but mites 
have increased in many _ groves 
where they previously had been 
kept under control through June 
and some groves are now heavily 
infested. However, during August, 
purple mite infestations are usually 
reduced by natural causes, and con- 
trol measures will not be required 
in most groves. 

Rust mites were much less abun- 
dant than usual during the spring 
but have been increasing rapidly 
during the last month. This was 
especially true in the case of in- 
festations on the fruit. 

Spray Programs 

Spraying during August 
primarily for the control of 
mites except where scales were not 
controlled during June or July. 
Wettable sulfur is the safest ma- 
terial to use. Lime-sulfur should 
not be used on early maturing 
varieties and in any case should 
not be used at a strength greater 
than 1 gallon to 100. Use wet- 
table sulfur at a concentration of 
10 pounds per 100 gallons if used 
alone or 8 pounds per 100 if used 
in combination with lime-sulfur or 


will be 
rust 


parathion. 

Many growers may wish to sub- 
stitute sulfur dusting for spraying 
for rust mite control. In this case 
good distribution must be obtained 
over both sides and the top of the 
tree and sufficient material must 
be applied. From % to 1% pounds 
per tree should be used, depending 
on the size of the tree, and the 
application should be made when 
the air is calm and the _ trees 
covered with dew. 

None of the commercially avail- 
able miticides which were tested 
against purple mite in recent ex- 
eS ee 


*Written July 15, 1951. Reports of sur- 
veys by Harold Holtsberg, Cocoa; J. W. 
Davis, Tavares; K. G. Townsend, Tampa; 
J. B. Weeks, Avon Park; and E. D. Har- 
ris, Lake Alfred. 


periments have given control for 
more than six weeks in hot weather, 
with the exception of oil. In cases 
where these mites are present in 
damaging numbers during August, 
Neotran may be added to the sul- 
fur sprays. However, this applica- 
tion cannot be expected to control 
purple mites for a long period and 
a fall application of Neotran or 
DN will probably be necessary. Oil 
may be used and will probably 
control the mites until. late fall, 
but its use is not advisable because 
of the probability of reducing the 
soluble solids in the fruit. 

Where scale control is required 
during August, parathion should be 
used at a rate of 1 2/3 to 2 pounds 


300 Polk County ‘Conn 
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W. L. THOMPSON & R. M. PRATT* 
FLORIDA CITRUS EXPERIMENT 
STATION, LAKE ALFRED 


per 100 gallons. Some _ growers 
used parathion in the _ post-bloom 
ipplication with the expectation of 
second appiication, in 
which case 1 pound per 100 will 
be sufficient. Parathion has the 
advantages that it can be used in 
combination with sulfur, and that 
it will not reduce the soluble solid 


making a 


content of the fruit. 

Oil may be used for scale con- 
trol in August but its use may 
cause a reduction in soluble solids. 


In the case of early varieties this 
may be especially serious. 


For more specific information 
consult the Florida Citrus Experi- 
ment Station at Lake Alfred or 


Fort Pierce. 


Have Over Million Crop Insurance 


Nearly 300 Polk county citrus 
growers have $1,200,000 worth of 
government citrus insurance in ef- 
fect. 

Polk is the 
nation to have 
crops. The insurance 
from hurricanes, storms, 
freeze. 

W. Paul Hayman, county agent 
for Polk county, reported 294 Polk 
county growers signed up for this 
type protection. He explained cold 


first county in the 
insurance in citrus 
covers losses 
hail and 


damage premiums are based on a 
grove’s location and its suscepti- 
bility to freezing. Windstorm rates 
are uniform. 


He explained the rates for crop 
insurance would run generally from 
$9 to $14 per acre. Each acre 
carries $150 worth of insurance. 

Percentage Settlement 

Should a disaster strike a grove, 
an adjuster would settle losses on 
a percentage basis of the $150 
per acre. 

A similar program failed to be 
put into effect last year when a 
minimum of 200 growers was sought 
to pay the premiums. That num- 
ber could not be obtained. 

Hayman, who led 


the drive to 


insurance plan over 
“There’s a_ place 


put the 
this time, 
here for 

He asid that when growers are 
making good money they do not 
give too much thought to insuring 
their crops against losses. 

“But you hit a disaster or two 
and that little $150 will enable a 
grower to put in another crop.” 


crop 
said, 
it ” 








STATE CHECKS ON 
LOUISIANA CITRUS WILT 

An inspection team was author- 
ized to go to Louisiana to check 
on reports of a death-dealing South 
American citrus disease. 

State Plant Commissioner Arthur 
C. Brown told the board of control 
about the “quick wilt” malady af- 
fecting Louisiana citrus, and that 
it is suspected of being tristeza, 
which could wipe out a citrus grove 
in short order. 

The board authorized the plant 
board to send Dr. A. F. Camp, di- 
rector of the state’s citrus experi- 
ment station at Lake Alfred; Dr. 
E. P. Ducharme, who has been in 
South America for several years 
studying and observing the disease; 
H. S. McClanahan, grove inspector 
of the plant board, and Dr. Brown. 
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Holland Asks Federal Aid 





For Citrus Research 


Senator Spessard L. Holland, 
himself a citrus grower and well 
versed in the needs of the indus- 


try, has asked a Senate appropria- 


tions sub-committee to appropriate 
$275,000 to rebuild the subtropical 
fruit This 


station has for earried on 


station at Orlando. 
years 
elaborate research investigations for 
the industry, but its facilities are 


now outgrown, overcroweded and 


inadequate. 
Senator Holland argued the pre- 
sent facilities are inadequate and 


there is an urgent need for ex- 
pansion and more modern equip- 
ment. 

He said the Agriculture Depart- 


ment station carries on important 


citrus resarch work for the na- 
tion’s entire citrus industry, for 
Florida, Louisiana, Texas, Arizona 
and California. 

Holland told the committee he 
represented himself, other mem- 
bers of the Florida congressional 


delegation, as well as Senators 
Hayden and McFarland of Arizona 
and Ellender of Louisiana, all Dem- 
ocrats. 

The Florida senator stressed the 
seriousness of the 
tristeza which he 
the industry in 
such as Java, 
and Argentina. 

Not in Florida 

He said there is no cure for 
the disease and that about ‘50 
per cent of the citrus trees in 
the United States are liable to 
destruction by tristeza.” 

While tristeza is not present in 
Florida, he said it now exists in 
Louisiana, midway between the cit- 
rus ureas of Florida and Texas. 

Holland said the citrus industry 
is a major one in the nation and 
that in 1950 the growers received 
about $328,000,000 gross return, 
or about $178,000,000 net return. 

Holland advised the subcommit- 
tee that the city of Orlando through 
Mayor William Beardsall had offered 
the Agriculture Department a site 


citrus disease 
said has hurt 
foreign countries 


Brazil, South Africa 


for the proposed buildings,  esti- 
mated to be worth $60,000. 
Present buildings and facilities 


of the station are located on a 
site leased from the city. Holland 


said the city had refrained from 
condemning the buildings because 
of the important research work 


underway there in tristeza. 

Calls Project Vital 
Holland said that while he was 
interested in economy and cutting 
appropriations for the various fed- 
eral agencies, he felt the Orlando 
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project was 
needed by the citrus industry. 

Present from Florida at the sub- 
committee hearing were Vernon L. 
Conner of Florida Citrus Mutual; 
John executive vice presi- 
dent of the Florida Farm Bureau; 
J. J. Banks, Orlando citrus grow- 
er, and Al Whitmore, assistant se- 
cretary of the Florida Council of 
Farmer Cooperatives. 

A representative from the Cali- 


Ford, 


fornia Fruit Growers’ Exchange 
was also present and urged the 
appropriation. Agriculture  offi- 


cials also supported the request. 





WHATEVER YOU GROW... 
you'll find 


it pays to use 


NACO Fertilizers 

NACO Sprays 

NACO Dusts 
*NACO has worked for many years 


developing and producing formulas to meet 
every condition in the state...NACO FIVE 
STAR is one of the best known fertilizers in 


Florida! 


*NACO Pasture Fertilizers provide nitro- 
gen and minerals in the recommended pro- 
portions for best pasture development... 
and the better the pasture, the better your 


livestock! 


*NACO uses only the best materials... 


employs the best blending methods... watches 
production carefully to make sure that every 
NACO productis the best thatcanbe turned out. 


*NACO has a staff of trained field men 
covering the state... ready to help you with 
every type of problem that may come up. If 
you want assistance, just drop us a post card. 





JACKSONVILLE 1, FLA. 





FERTILIZER 
: COMPANY 


FORT PIERCE, FLA. 





important and vitally 
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Annual Report Growers and 
Shippers League of Florida 


totaled 351 cars, or 24% of the 






The following report is a_ re- 








sume’ of some of the more im- From the recent annual re- total rail and truck shipments to 
portant activities carried on by the port of Gordon Stedman, Se- that point. Through April 30th 
Growers and Shippers League of cretary-Manager of the Grow- of this season, the citrus rail un- 
Florida and is submitted as an ers and Shippers League of loads have amounted to 1,040 cars, 





66% of the total. This in- 





Annual Report to the membership. Florida, the following high or 








In the event any further detail lights of the work of the creased movement by rail has given 
in connection with any subject is League in the interest of the railroads almost three times 
desired, please advise and we shall Florida citrus growers and as much revenue on shipments to 
be very pleased to furnish it to shippers are printed here- this one destination as they re- 





ceived all of last season to that 





you. with. The League is ever 













a active in behalf of the grow- point. 

Reduced Rates on Fresh Citrus Fruit ers and shippers of Florida Reduced Citrus Fruit Rates 

Hearing on a _ proposal to re- fruits and vegetables.—Edi- At a conference with officials 
duce the rail rates on fresh citrus tor. of the Florida rail lines at Or- 
fruit to points in Official Terri- lando on November 29, 1950, the 
tory was held before the Southern a «ier Sareea ia tees eee 
Freight Association at Atlanta, Ga., pended by the Interstate Commerce reducing the citrus fruit rates to 
on June 12, 1950, at which we Commission, claiming undue ad- Western Truck Line and South- 
appeared to present exhibits and vantage to Baltimore if the Phil- western territories to a _ similar 
testimony in suport of the proposal. adelphia rate was not also adjusted. basis as that already published to 
The proposal covered a reduction We opposed this request for sus- Official territory to meet truck 
based upon a charge per box ten’ pension, and the rates became ef- competition. This proposal was 
cents under the current truck fective on November ist as pub-_ filed and was approved by South- 





charge, subject to higher minimum lished. Subsequently through con- ern Carriers, but upon hearing he- 
weights of 48,000 pounds on or- ferences of the Philadelphia trade fore the Western Trunk Line and 
anges, and 43,000 pounds on grape- and the rail lines, an adjustment Southwestern committees was dis- 
fruit, and did not include free was made between the Philadelphia approved. At our request the pro- 
refrigeration. After considerable and Baltimore rates, which resulted posal was redocketed before the 
handling with traffic officials of in a reduction in the Philadelphia Freight Traffic Managers’ Commit- 
Southern and Northern rail lines, rate and an increase in the Balti- tee and we appeared at hearings 
the rates were published to all more rate. in support of the proposals at 
points in Official territory with A good illustration of the in- Chicago on May 2, 1951, before 
the exception of Philadelphia, Pa., creased traffic brought to the rail the Western Trunk Line Commit- 
New York, N. Y. and the New lines by these reduced rates is the tee and at St. Louis on May 3, 
England states. The produce trade case of Pittsburgh, Pa. During the 1951, before the Southwestern 
at Philadelphia requested that the entire 1949-50 season, the Florida Committee. Both of these Com- 
sus- citrus rail unloads at Pittsburgh mittees disapproved the reduction, 




















reluced rate to Baltimore be 
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and we have requested that the 
subject be given further considera- 
tion at a later hearing before the 
Traffic Executive Committees. 

In our estimation, the need for 
an adjustment into these territories 
is readily apparent from _ distri- 
bution figures of Florida citrus to 
points in this area. Through March 
31st of this season, the rail lines 
had carried only 35% of the total 
citrus shipments to designated des- 
tinations in Western Trunk Line 
Teritory and only 4% of the ship- 
ments to points in Southwestern 
Territory. In addition to this, the 
proposal would give the rail lines 
increased per car revenue to near- 
ly all points in Western Trunk 
Line and to many of the destina- 
tions in the Southwest. 

Reduced Tangerine Rates To 

Pacific Northwest 

In conjunction with the promo- 
tional work benig done in_ the 
West on tangerines, a conference 
was held with rail representatives 
in Orlando on November 29, 1950, 
at which a reduction of rates on 
tangerines to the Pacific North- 
west and to Western Canadian 
points was discussed. The Florida 
origin lines have been _ investigat- 
ing the possibility of such a re- 
duction, and at a further confer- 
ence of rail carrier representatives 
and members of the Florida citrus 
industry held in Washington, D. C. 
on May 17, 1951, it developed that 
the Florida origin lines were will- 
ing to file a proposal to reduce 
the rail rates on tangerines_ to 
173 cents per hundred pounds to 
the Pacific Northwest and to such 
Canadian Northwest points as the 
Canadian lines would concur in. 
We, and the Florida citrus repre- 
sentatives, were requested to ap- 
proach officials of the Northwest- 
ern and Canadian rail lines and 
receivers in that territory to se- 
cure support of such a_ proposal. 
We hope to be able to secure 
action on this subject at an early 
date in order that reduced rates 
may be effective by the beginning 
of next season. 

Increased Express Rates and 

Charges 

In May, 1950, the Railway Ex- 
press Agency filed tariffs increas- 
ing by a large amount the charges 
on express packages of citrus fruit 
from Florida to all points in the 
United States. We requested sus- 
pension of these tariffs, and the 
Interstate Commerce Commission 
did suspend them. Hearings in 
this proceeding were held at Wash- 
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beginning July 25, 
beginning 


Harlingen, 
San Fran- 


of the Fruit Growers Express and 
other car lines, and also rail line 
of these instances 
in an effort to secure an adequate 
supply of cars for the Florida ci:- 
industries. 
of Exempt 

Commodities 
the Inter- 
Commission 
Docket No. 
Determination 
Agricultural 


California, 
opposition 
Determination 
state Commerce Commission author- 


Commerce 
its decision 
November MC-C-968, 
Commodities, 
proceeding to 
constituted 
commodity under the provisions of 
Commerce 


Increased Express 
On January 1951, the 
Interstate 
permission Interstate 
Commission 
commodity 
Florida and 


Commerce commodities were exempt from cer- 


provisions of the Act. 
Interstate Commerce 
Commission found that the ordinary 
have resulted in much higher rates packaging of citrus 
not transform 
them into a manufactured product 
and that therefore citrus fruit and 
vegetables 


vegetables 


Washington, D. 
which we 


March 29th, 
Florida Ex- 
Association 


processing 
commodities and 
that trucks handling such commodi- 
required to 


held at Jack- Convenience 


sonville, Florida, on April 23rd at 
opposition 


Certificates 


Interstate Commerce 
being held 
various points in the country with 
filing of briefs and oral arguments 
followed at a later 
Refrigerator 


Reduction in Rail Rates On Frozen 
Concentrate 
Early in 1950, the Florida origi- 


Car Supply 

At various times during this sea- 
son there have been occasions when 
there was a shortage of refrigera- 


maknig a 
citrus fruit juice 
motor trucks for this traffic. 
ment of fresh fruit and vegetables was Class 30, subject to a carload 
minimum weight of 36,000 pounds. 
After hearings before the interested 
reduced basis was 
Southern terri- 


There were also two occasions, one 
December 
when the 
at various terminals through- 


resulting in the tying-up at termi- 
considerable 
with the Southern rail lines a_ pro- 
filed before 
establish the same 
westbound from 
Trans-Continental 
presently applicable eastbound from 
that territory. 


negotiations 
contributed 


this car shortage in March of this 
Commerce 
12th and 
13th, and again on March 19th and 


Interstate 


Commission, territory as are 


refrigerator 
cars for loading of fresh fruit or carriers and is now before the rate 
having jurisdiction 
territories, 
Reduction In Rates On 
Canned Citrus 
For some time negotiations hav: 
been carried on with rail line offi 
(Continued on page 18) 


touch with Mr. 
of Service 


Interstate Commerce 


Commissioner 
Administrator, 
Administration, 


Transport 
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The Chemistry And 
Technology of Citrus 


In the years between the First 
Second World Wars, oranges 
ceased to be a rarity to be kung 
on Christmas trees or to be en- 
joyed only at certain and 
became one of common 


and 


seasons 
our most 
foods. 

Modern transportation has made 
fresh oranges and other citrus fruits 
available in regions far from pro- 
ducing centers. Developments in 
the technology of canning have 
transformed them into grocery 
staples. The fresh orange spoils in 
than 3 weeks after picking, 
but its processed juice can be pre- 
served for consumption the 
around. 


less 


year 


Five States supply all our citrus 
fruits. Florida more tan 
half of our oranges and grapefruit 
and nearly all our limes. Califor- 
nia is next in oranges and produces 
most of the 
Arizona 


grows 


lemons. Texas and 
large quantities of 
grapefruit and some oranges. Lou- 
isiana small orange 
crop. 


grow 
produces a 


Only 20 years ago Florida groves 
were fast becoming nonproductive. 
Then a spectacular improvement in 
cultural practices—the inclusion of 
small amounts of minor elements 
in fertilizers—helped to rejuvenate 
the citrus trees there, so that pro- 
duction in Florida alone is as large 
as the entire national apple crop. 
The production of oranges in Flor- 
ida rose from 12 million boxes in 
1931 to 57 million boxes in 1950. 

Including tangerines, lemons, and 
limes, as well as oranges and grape- 
fruit, the production in all pro- 
ducing areas in 1950 more 
than 150 million boxes, against 85 
million boxes in 1936. 

Tcis increased production made 
it necessary to can a larger part 
of the crop. In Florida, in 1950, 
31 million boxes of oranges—near- 
ly half the 


was 


crop—was processed, 
compared to about one--eighth be- 
fore 1936. In 1936, 
third of the grapefruit was canned; 
w half the crop is sold as canned 
oducts. Total opera- 
ions now consume nearly 3 million 
ns of citrus fruits. That means 
at 11 large cans of juice are 
available annually for each person 


about one- 


processing 


The Citrus Industry has re- 


ceived many 


inquires, mostly 


from owners of 


newly ac- 
quired groves or persons who 
contemplate the purchase of 
to just what has 
been done, is being done, and 
what may be expected to be 
done in the future to promote 
the 


fruits. 


groves, as 


increased use of citrus 
We know of no better 
way in which to convey this 
information than by reproduc- 
ing a report by M. K. Veld- 
huis which appeared in the 
recently published “Year Book 
of Agriculture” issued by the 
United States 


Agriculture. 


Department of 
While much of 
the paper is of a general na- 
ture, it contains facts and 
which will be of in- 


terest to 


figures 
connected 
with the industry—facts which 
may be 


anyone 
astounding to even 
the old timers in the industry. 


in the United States. 
T-e number of canneries has also 
increased in the past 15 years. In 
Florida about 50 canning plants 
processed citrus fruits in 1950. 
The manufacture in recent years 
of much larger amounts of high- 
carbohydrate cattle feed and a 
citrus-molasses feed as byproducts 
of cannery wastes has helped the 
of the industry. 
at first 


ceonomy 
was a salvage 
operation to use fruits rejected 
from fresh shipments becauce of 
blemished skins or unpopular size: 
Now much of the fruit moves Ci- 
rectly from the grove to the can- 
nery. In fact, the biggest part of 
the crop in Florida is grown just 
for canning. 


Canning 


Fresh and processed citrus fruit 
compete somewhat, but because 
fresh citrus fruits also compete 
with other fresh fruits, the greater 
convenience to the housewife of 
the canned citrus may actually give 
the crop a means of holding its 
own in the competitive market. 

A popular new frozen concen- 
trated orange juice is an example 
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By M. K. Veldhuis 


Florida 
Citrus Commission and the Depart- 
ment of Agriculture and illustrates 
the forward march of processing 
teckniques. The new product is 
an orange juice of fourfold con- 
centrated strength so like the fresh 
juice in flavor and taste when it 
is rediluted and so convenient to 
use that its consumption has about 
trebled each year it has been in 
production. During the 1950 sea- 
21,647,000 gallons of it was 
produced in Florida. Within 5 
years of its introduction, the juice 
has become the most popular frozen 
food. It is simple to use; all one 
does is to empty a can of the con- 
centrated juice into a _ container 
and add to it three times its volume 
of water. Not even ice is 
sary because the_ readily 
concentrate cools the drink. Orange 
juice is a good source of vitamin 
C, nearly all of which is retained 
in the concentrate. 


of joint research by the 


son, 


neces- 
diluted 


Several other citrus products mar- 
keted in cans are in demand— 
fruit sections, sherbet purees, bever- 
age and marmalade. Pow- 
dered orange juice has been pro- 
duced, but it was not available 
in large quantities in 1950. 


bases, 


Canned pasteurized single-strength 
juices are the largest single type 
of product. Until 1943, grapefruit 
juice was packed in the largest 
amounts. Then, with advances in 
the technology of canning and a 
better understanding of what was 
required, canned orange juice sur- 
passed grapefruit in volume. Blended 
orange and grapefruit juices are 
also canned in large quantities and 
tangerine and lime juices in small- 
er quantities. 

Pasteurized juices retain satisfac- 
torily the nutritive value of the 
original fruit. Even during stor- 
age, the rate of loss of vitamin C 
(ascorbic acid) is low. For in- 
more than 80 percent of 
found in juice that 
has been stored for 6 months at 
a little above room temperature, 
provided the juice has not come in 
contact with copper or brass. Other 
components of the juice—acids, 
sugar, and minerals—are almost un- 


stance, 
vitamin C is 
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affected by processing. 
Pasteurization, however, does af- 

fect the To be satisfactory, 

canned retain their 


flavor. 


juices must 


pleasing flavor after several months 


of storage at 70° to 90° F. The 
flavor of pasteurized juices differs 
that of and fur- 
ther changes in flavor occur later 
during Significant off- 
flavors develop after about a year’s 
storage at room temperature. With 
cooler storage, the juices can retain 
Grapefruit juice has 
life. Blended 
juices come 


from fresh juice 


storage. 


flavor longer. 
the 
orange 
next. 


storage 
grapefruit 


longest 
and 
Changes in fatty materials, peel 
oil, and other volatile or 
compounds cause off-flavors during 
organizations 


nonvolatile 
storage. Research 
are making progress in determining 
the cause of the gradual flavor de- 
terioration and in devising means 
of preventing it. 

The pasteurization of 
strength the least 
sive of various ways of 
It can be done 
rapidly—the largely 
automatic and are adequate to large- 
Some canneries 
tons a day 


single- 
juices is expen- 
the 


cessing citrus fruits. 


pro- 


processes are 


scale operations. 


process more than 1,500 


in ii*s manner. 
Metheds of processing have been 
the past few 
equipment has 
that it is more 
easier to clean and 
maintain. Stainle*s-steel cquipment 
is almost universally used. 
Although nearly every plant uses 
a variation of the method,and em- 
ploys diffierent types of machinery, 
practically all inelude six 
The fruit is washed 
extractors, which 
Seeds and excess 
pulp is through deaerators, 
which rid it of oxygen. 
Then it is pumped throuzh contin- 
rapid where 
micro-oragnisms are destroyed and 
enzymes inactivated. The hot 
juice flows directly to the can-fill- 
ing and can closing equipment. The 
rapidly by 
showers of cold 


improved in 
Almost all 
remodled so 


greatly 
years. 
been 


efficient and 


steps in 
and 
re- 


sequence. 
conveyed to 
move t ze juice. 
passed 
dissolved 


uous, pasteurizers, 


are 


closed cooled 
rotation 
water. 

Washing consists 
fruits in tanks that contain 
and germicides, then passing 
through a equipped 
with scrubbing brushes, and rinsing 
by spraying with 


cans 
uncer 


are 


of soaking the 
large 
soaps 
them machine 
water. 
carries 


clean 
usually 
fruit to gutomatic 
tors for juicing. Modern extractors 
are fast and deliver juice of high 


the 
extrac- 


A conveyor 
washed 
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fruit 
out 


quality. Most types cut the 
into halves and press or ream 
the juice in much the same way 
as does an orange juicer in the 
kitchen. A recently developed ex- 
tractor the whole fruit 
and juice out through 
a tube through side 
of the This 
tains pulp, seed, and peel, or 


squeezes 
forces the 
inserted 


oranges. 


one 
juice con- 
other 
solids, so it is run 
finisher or a 
revolving 


suspended 
through a screw-type 
series of vibrating or 
screens of successively finer mesh. 
The remove all but the 
desired amount of solids. 

The juice is collected in 
less steel tanks and mixed, 
the content of acid and total 
is determined. These values 
vide a check on the quality of the 
fruit sweeter 
product is 
at this point. 

To remove the 
juice is injected into a closed cham- 
vacuum. The 
more ef- 
oxi- 
the 


screens 


stain- 
and 
solids 
pro- 


used. If a 
sugar is 


being 
desired, added 


dissolved oxygen, 


under a_ high 

makes 
may 
flavor 


ber 
canning 
prevent 


deaeration 
also 


changes in 


and 
dative and 
finished juices. 

consumers 


ficient 


object 
-an- 


Because may 
to peel oil in the juices, some 
neries use deoilers, in which a small 
fraction of the juice is vaporized 
under vacuum at a comparatively 
low temperature and a major part 
of the oil in the juice goes off wit) 
the vapor. 

The next step, pasteurization by 
heating, is carried out rapidly in 
stainless-steel tubular heat exchang- 
ers, in order to minimize changes 
in flavor due to the heating. Pas- 
teurization destroys organisms that 
might cause the product to spoil by 
fermentation and _ inactivates’ en- 
zymes that miy-t cause undesirable 
chanzes in the juice, such as clot- 
ting of the suspended matter. Cit- 
are acid, and heating 
to about 160° F. is sufficient to 
destroy the micro-organisms, but 
heating to 190° or above is necded 
to inactivate the enzymes. The 
temperature required with 
the time of heating. In type 
of pasteurizing equipment, the juice 
is heated for 40 seconds to 193' 
to 200°; in another, to 240° to 
265° in about 4 seconds. The 
generally is cooled to 185 

before being run into cans. 
filled cans and 

rapidly by under 
sprays of cold water. 

Concentrated pasteurized juices 
are popular in the preparation of 
beverages, sherbets, and candies. 


rus juices 


varies 
one 


juice 
to 190 
The 


cooled 


are closed 


spinning 
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The juice is extracted and concen- 
trated under moderately high va- 
cuum at a teniverature of 120 
F. The process recuces the volume 
of the juice to about one-seventh, 
Then the concentrate is heated to 
pasteurize it, run hot into 
and rapidly cooled. The 
differs from fresh juice in 
lacks aromatic and some 
flavor characteristics. Just 
same, it is an acceptable 
retains well the vitamins and 
value of the original juice. 
under refrigeration 
deteriorate in a 


"ans, 
product 
that it 
other 
the 
product 
and 
food 
It keeps 
at 40 
month or 


well 
but will 
two at room temperature, 

Frozen single-strength juices are 
produced in limited quantities. The 
is the same as for canning, 
except t*at the juice is not usually 
pasteurized being frozen. 
Sound, ripe fruits are selected, and 
reat care is taken in processing to 
insure cleanliness the 
health hazards involved when juices 
not pasteurized. The juice is 
through a_ refrigerated heat 
lower the tempera- 
to 35° F., and then 
which sealed under 


process 


before 


because of 


are 
run 
exchanger, to 
ture to 30 
into 
a vacuum and 
through a conveyor filled with re- 
frigerated brine. Some juice is 
frozen in air-blast tunnels. Frozen 
should be stored at 0° to 
—10 An which 
limited the 
duct, is its 
about to be used. 

To develop the basic process for 
the preparation of a frozen orange 
concentrate, research workers’ in 
the Florida Citrus Commission and 
the Winter Haven, Fla., laboratory 
of the Bureau of Agricultural and 
Industrial Chemistry first centered 
their attention on producing a high- 
quality concentrate by high-vacuum 
evaporation. The scientists learned 
that if they evaporated t ec juice 
rapidly at 80° F. or somewhat 
cooked flavor or off- 
but the product 
lacked the 
because 
materials 
the waicr 


are 
rolled or 


cans, 
spiraled 


juices 
objection, has 
acceptance of the 


thaw 


pro- 


slowness to when 


below, no 
flavor developed, 
tasted flat and 
of the fresh juice 
all the volatile flavoring 
had been removed with 
vapor. 

To find a way to restore 
aromatic volatile substances lost 
the evaporation, te technicians d 
veloped the idea of usirg “ce 
back” juice. The concenration 
varried beyond the logical stoppi 
point (to about 60 percent solul 
solids) and this concentrate is cit 
back with freshly prepared sing!e- 
strength juice until the desired final 


aroma 
nearly 


the 
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obtained (42 percent 
soluble solids). The cut-back juice 
restores fresh aroma and flavor. 
The cut-back juice is specially pre- 
pared in such a manner that it 
contains a comparatively large 
amount of coarse suspended solids 


1S 


strength 


and even some whole juice sacs, 
so that with proper dilution the 
product even resembles in appear- 


ance fresh juice as it is normally 
prepared in the tome. After the 
cut-back juice has been added, the 


concentrate is rapidly frozen in 


continuous slush freezers, run into 
cans, and stored at zero or below. 
Because the concentrate is not pas- 


teurized, sanitary precautions are 
taken to insure the minimum count 
of micro-organisms. Specially de- 
signed evaporators are arranged so 
that the process can be operated 
continuously. No off-flavor is no- 
ticeably. 

The method is wicely used by 
the industry. In the first season 
of commercial production (1944 to 
1945), 225 thousands gallons was 
produced in Florida. Production in 
1948 to 1949 reached 10 million 
gallons and 21 million gallons in 
1949 to 1950. New plants are be- 
ing installed, and the capacity of 


present plants is being increased. 
Several plants have also been in- 
stalled in California and more are 
being planned. 

When production facilities have 
expanded to meet the demand, it 
is likely that more attention will 


be given to frozen concentrates of 
grapefruit, tangerines, and blended 
orange and grapefruit. 

Powdered orange juice has been 
because of the re- 
in high-vacuum tech- 
gained in 


made _ possible 
cent advance 
nology and _ experience 
the manufacture of penicillin. 

The juice or concentrate to be 
used as the base is kept frozen 
by the application of high vacuum, 
and the water is removed by vapor- 
ization from the solid state. The 
resulting product is friable and of 
good quality and has better storage 
qualities than the original concen- 
trate but still deteriorates rapidly 
at room temperature. It contains 
less than 1 percent moisture, but 


readily absorbs moisture from the 
air and must be kept in sealed 
containers until used. As_ with 


other citrus products, the retention 
of vitamin C is high, 95 percent 
or better. The cost of manufacture 


of powdered juice is higher than 
for juices and concentrates, how- 
ever; the product will Lave diffi- 


culty on a normal market, but may 
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have special application where it 
is difficult to obtain the canned 
citrus juice or concentrate.  Al- 
though powdered orange juice is 
not now available in commercial 
quantites, the processing has been 
conducted successfully on a com- 
mercial scale and the requirements 
are known. 

Frozen citrus have been 
prepared experimentally by a simple 
and effective Sound, ma- 
ture fruit is washed, 
trimmed, through a 
press, producing a_ pulpy 
Sugar is mixed 

5 pounds of 


purees 


process. 
sorted, 
and passed 
screw 
juice, or 
in, 1 pound for 
to assist in preserving the 
product. The sweetened puree is 
packed in suitable containers, which 
closed, and subjected 
temperatures. The 
product is stored at zero 
The method has been 
commercial scale in 


puree, 
each 5 


puree, 


are sealed or 
to  subzero 
canned 
or below. 
adopted on a 
both California and Florida. 

Orange, lemon, and_ tangerine 
purees have been the principal pro- 
ducts. They are particularly use- 
ful in makinz sherbets to which they 
give a superior flavor. The purees 
also find use in the preparation 
of pies, cakes, and puddings. 


Canned grapefruit sections, or 
Hearts, were one of the first suc- 
cessful citrus products. They are 


flavorful, have a good storage life, 
and are popular in fruit cocktails, 
salads, and desserts. Before 1936 
they exceeded in volume any other 
canned citrus product. Some mixed 
orange and grapefruit sections and 
some orange sections are also 
packed, especially for use in salads. 


For sections, large, select fruits 
are first immersed in hot water 
for about five minutes to plump 


and loosen the peel, which is then 
removed by kand. The fruit is 
immersed for about 30 seconds in 
percent lye solution to remove 
The lye is 
spraying 


a 2 
membranes. 
afterwards removed by 
with water. The sections are re- 
moved with a wide-bladed triangular 
knife and packed with syrup in cans, 
which are heated to remove air, 
pasteurized in hot water, 
and cooled. The individual sections 
are fragile, and care has to be 
taken to keep the pieces whole. 
Frozen citrus sections are 
pared in a similar manner, except 
that they are heated and 
are packed in paper containers in- 
stead of cans. Because the pro- 
duct is not heated, extra precau- 
tions are necessary to keep down 
the microbiological count. The fro- 


the outer 


sealed, 


pre- 


never 
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zen sections are of high dessert 
quality, but have not enjoyed the 
popularity they deserve, chiefly be- 
cause of the length of time re- 
quired for defrosting before using 
—the need for the product must 
be anticipated a few hours in ad- 


vance of use. Frozen grapefruit 
sections have been the principal 
item, but some orange and mixed 


orange and grapefruit sections have 
also been packed. 

The’ citrus-byproduct industry, 
using the waste peel rag and seeds 
from citrus canneries, has _ been 
speeded up by the developments in 
canning and processing. Nearly all 
the waste is utilized in the produc- 
tion of dried citrus pulp, citrus 
molasses, peel oils, seed oil, pectin, 
and alcohol. 

Although the field of citrus pro- 
cessing has been amazingly active 
in the past few years, many prob- 
lems still remain. Citrus processors 
and research organizations’ are 
aware that products of the highest 
quality can. be developed only 
through tte discovery of better 
processes to inactivate enzymes and 
to reduce the development of off- 
flavors. The great appeal of the 


convenience of citrus products 
makes improvement especially de- 
sirable as a means of. stabilizing 


the industry. Uses of citrus pro- 
ducts must also be expanded and 
new products developed to avoid 
problems if surpluses of the crop 
should serie time accumulate. 
Many regard the processing of 
citrus as the most important means 
of increasing the per capita con- 
sumption of these desirable fruits. 
M. K. Veldhuis has been a member 
of the Bureau of Agricultural and In- 
dustrial Chemistry since 1935. He was 
engaged in investigations on cucumber 


pickles at Raleigh, N. C., and for 4 
years was in charge of the work at the 


United States Fruit and Vegetable 
Products Laboratory, Pullman, Wash., 
where he initiated the work on the 


cleaning of vined peas. He has been in 
charge of the United States Citrus 
Products Station in Winter Haven, 
Fla., since 1944. He holds degrees from 
Montana State College and Iowa State 


College. 
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CITRUS COMMISSION AIDS CANNERS 





With many millions of cases of canned and 
concentrated citrus juices and citrus sections 
remaining on shelves in their warehouses at 
the close of the canning season, Florida citrus 
canners were looking to the future with con- 
siderable misgiving. Canners and concentrators 
were wondering if they had overplayed the 
market. What had promised to be a good 
season of good cheer had suddenly threatened 
to become a season of gloom. 

In this situation the Florida Citrus Commis- 
sion, living up to its purpose of serving all 
elements of the industry, stepped into the pic- 
ture with an elaborate advertising program de- 
signed to bring a measure of relief to the over- 
stocked canners. With a campaign aimed 
directly at the ultimate consumer in the great 
cities of the land, the Commission entered the 
field of magazine and newspaper advertising 
on a gigantic scale. 

In this effort to help the canners unload 
their surplus product the Commission had the 
support of the big chain stores, the support of 
retail merchants associations and other organi- 
zations interested in the canning industry and 
the citrus industry as a whole. The result, it 
is stated, has been most satisfactory, bringing 
about a greatly increased consumption and an 
easing up of the stocks held in warehouses and 
storage bins. 

So promising was the venture that the Com- 
mission added another $100,000 to its fund 
to push the sale of canned citrus juices through 
television programs costing, it is reported, 
$20,000 a week, and believed to be well worth 
the price in additional sales by citrus canners. 
This is believed to be the first time television 
has been brought to the service of any branch 
of the citrus industry. 

With the canning industry caring for more 
than one-half of the entire Florida citrus crop, 
it is to be hoped that the growth of that branch 
of the industry may not be too seriously check- 
ed. Growers have felt at times that the can- 
ners were taking an undue advantage of the 
situation by holding down the price, which 
doubtless at times has been the case. But, 
the fact remains that the growers need the can- 
ners as an outlet for their fruit, just as the 
canners need the growers as a source of sup- 
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ply. Under present conditions, neither can 
exist without the other. 





IMPORTANT MEETINGS AHEAD 


This is the season of the year when alert 
citrus growers are thinking and planning for 
the numerous gatherings of citrus men which 
lie ahead. 

The first of these gatherings will be the 
Citrus Growers Institute to be held at Camp 
McQuarrie in Lake county, beginning on Aug- 
ust 27 and continuing through the week. This 
is the Eighteenth Annual such meeting and 
County Agent R. E. Norris, who is head mover 
in the Institute, promises that the meeting this 
year will be fully up to the reputation set by 
its predecessors. The program which is printed 
in full in this issue of The Citrus Industry is 
ample assurance that his promise will be kept. 

Many problems confronting the industry will 
be handled by experts in the field of research 
and by practical growers of long experience. 
It is a meeting well worth attending. 

Then, later in the season, beginning on Octo- 
ber 30 and continuing through November 1, 
the Sixty-Third Annual Meeting of the Florida 
State Horticultural Society at West Palm 
Beach. During the years gone by since its 
organization, the Society has played an im- 
portant part in Florida horticulture. Citrus 
growers owe much to the Society in the way of 
research and practical operation during times 
of stress, like the fight against citrus canker, 
the Mediterranean fruitfly and similar emer- 
gencies. 

President Dexter Sloan and Secretary Ernest 
L. Spencer give assurance that every phase of 
Florida horticulture will be represented by able 
speakers, each an authority in the particular 
field which he covers. Many of these speakers 
are of national prominence who will supple- 
ment the work of Florida scientists and re- 
search workers, many of whom have spent the 
greater part of their lives in studying, analy- 
zing and evaluating horticultural resources and 
possibilities of the state. Growers who have at- 
tended former meetings will live in anticipa- 
tion of the program to be presented; new- 
comers may be surprised at the extent and 
practicality of the subjects covered. 





The recent report of the Secretary of the 
Growers and Shippers League of Florida, the 
pertinent points of which bearing on rates for 
citrus fruits is published in this issue, shows 
something of the vast amount of work per- 
formed by this agency. No item having a bear- 
ing on the rate structure for Florida fruits and 
vegetables is overlooked by the League, and 
while not always successful, the League is al- 
ways on the job. 


Recent rains, abundant throughout most of 
the citrus belt, have had a tendency to put 
both trees and fruit in excellent condition. The 
outlook at this time is most favorable for an 
abundant crop of high quality fruit. Grow- 


ers, too, have been aiding nature by proper 
cultural methods, paying particular heed to 
fertilization and spraying operations, 
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The Use of Pesticides 


In Florida Agriculture 


A most valuable booklet, and one 
which should be in the hands of 
every citrus grower, has just been 
issued by the Extension Service of 
the University of Florida at Gaines- 
ville. It is styled “Handbook on 
Pesticides and Their Uses in Flor- 
ida Agriculture.’ The work was 
compiled by the Florida Agricul- 
tural Experiment Stations, the Flor- 
ida Agricultural Extension Service, 
Florida Industry Organics Commit- 
tee, and U. S. Fish and Wild Life 
Service. 

The book cantains about every- 
thing that is known about insect 
pest control with tables showing 
tre quantities to use under vary- 
ing conditions, method of applica- 
tion, warnings on safety measures 
to apply in using dangerous ma- 
terials, and, in short, a complete 
compendium of pest control prob- 
lems and the proper methods in 


dealing with them. 
As a foreward, the Agricultural 














Vertagreen also comes in an analysis for lawns, 
flowers, shrubs, trees and garden vegetables. 


ARMOUR FERTILIZER WORKS 


Extension-Experiment Stations Com- 
mittee issues the following: 

“The information within these 
covers was compiled to clarify the 
complex situations resulting from 
continuous introductions of many 
new pesticides. The participants 
in this cooperative venture consist 
of a committee representing Flori- 
da’s manufacturers and distributors 
of pesticides and members of the 
Florida Agricultural Extension Serv- 
ice and Agricultural Experiment 
Station Staffs. 

“The information on materials, 
manufacturers, processors and dis- 
tributors was marshalled by the In- 
dustry Organics Committee; that in 
the appendix on registered brands, 
by the Inspection Bureau and the 
Chemical Division, State Department 
of Agriculture; the recommenda- 
tions on insecticides, fungicides, 
soil fumigants and herbicides were 
made by the staff members of the 
Florida Agricultural Experiment 


How to increase 
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It’s no secret that the best quality fruit 
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especially prepared for citrus 
grown in your section, and has 
been thoroughly tested and 
proven. See your Armour 
Agent. Order complete, 
better balanced Verta- 
green for Commercial 


Crops today sure! 
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Stations, and those for rodenticides 
by representatives of the Fish and 


Wild Life Service, U. S. Depart- 
ment of Interior, in cooperation 
with the Florida Agricultural Ex- 
tension Service. 

“An effort has been made to 
make the handbook as inclusive as 
possible. There may be inadvertent 
omissions and it will be appreciated 
if these are called to our attention. 
This handbook is intended for all 
in industry, research, extension or 
other agricultural endeavors who 
deal directly with the manufacture, 
distribution, sale or recommenda- 
tions of these many materials. A 
charge is made of one dollar per 
copy to defray the cost of printing. 

“Requests for copies, with pay- 
ment enclosed, may be addressed 


to the Director, Agricultural Ex- 
tension Service, Gainesville, Flor- 
ida.” 


CROPS IN GOOD CONDITION 

Crops and throughout 
Lake County are in good condition, 
according to a report by County 
Agent R. E. Norris. Early blooming 
of citrus resulted in fruit being fur- 
ther advanced now than at this same 
time last year. 


pastures 






brings the best price. So let new Special 
Formula Vertagreen for Commercial 
Crops help you increase quality and pro- 
duction. It’s formulated in an analysis 
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Eighteenth Annual Citrus 


Growers Institute .. . 


An important meeting of citrus 
growers is to be held at Camp 
McQuarrie, Astor, Park, Lake Coun- 
ty, Florida, on August 27-31, when 
the Eighteenth Annual Citrus In- 
stitute will be held. These annual 
gatherings have heretofore proven 
of great interest and benefit to 
the citrus growers of the state and 
the program announced for the 
forthcoming institute gives promise 
that it will be to the 
standard set by meetings. 


fully up 
former 

Camp McQuarrie, site of the 
Institute, is a 4-H Club Camp, 
located in the Ocala National For- 
est, near Astor Park in Northern 
Lake County. The Camp is located 
on the shores of a small but beau- 
tiful sand bottom lake. 

The Citrus Institute is directed 
by the Florida Agricultural Exten- 
sion Service and serves as a short 
course in citrus for _ interested 
growers. The 


Camp will accomo- 
date up to 125 people for over- 
night and up to 350 who desire 


to come in for the day to attend 
the sessions. There are no fees 
or charges except for meals, which 
are priced at $9.00 from supper 
Monday through breakfast Friday, 
or $1.00 per individual meal ex- 
cept breakfast which is 60 cents. 

The overnight accommodations 
will be given on the basis of the 
first 125 making reservations. Re- 
servations should be made with R. 
E. Norris, County Agent, Tavares, 
Florida, and may be made for 
men, women and children. Sleep- 
ing accommodations are also avail- 
able at a nominal charge at attrac- 
tive tourists courts in nearby Astor 
Park and Astor. 

Following is the 
gram: 

MONDAY, August 27. 

2:00-6:00 P. M.—Camp Registra- 
tion. 

6:15__Supper—Mess Hall 

8:00—Assembly, Auditorium—R. 
E. Norris in Charge. 

TUESDAY, August 28. 

K. S. MeMullen, in Charge. F. 

W. Parvin, Chairman. 


official pro- 


7:45—Breakfast, Mess Hall 

8:30—Auditorium — Announce- 
ments and Program 

8:45—Welcome—Karl Lehmann, 





Secretary, Lake Chamber 
of Commerce. 
Opening Remarks—H. G. 


ton, Director, 


County 


Clay- 
Florida Agricultural 


Extension Service. 

“New Miticides in Purple Mite 
Control” W. L. Thompson, Ento- 
mologist, Citrus Experiment Sta- 
tion, 

Intermission 


“Present Health Status of Para- 
thion” Dr. J. T. Griffths, Citrus 
Experiment Station. 

“Possibilities with Tangerine 
Concentrate” Dr. F. W. Winzel, 
Supervising Chemist, Citrus Exper- 
iment Station. 


12:15 Noon—DINNER — Mess 
Hall 

1:30 P. M.—‘‘Storage” Dr. Paul 
Harding, Principal Plant Physio- 


USDA, Orlando. 

“Dowcide A and Hexamine in 
Controlling Decay” Dr. E. F. Hop- 
kins, Plant Pathologist, Citrus Ex- 
periment Station. 

Intermission 

“Results Revealed by Production 
Records on Irrigated and Non- 
Irregated Groves’—Zach Savage, 
Associate Agricultural Economist, 
Florida Experiment Station. 

“Comments on the Snail Situa- 
tion’”—E. H. Michaelson, Graduate 
Instructor, Biology Dept., Univer- 
sity of Florida. 

4:00 P. M.—Adjourn — 
ming, Boating, Fishing, etc. 

6:15—Supper—Mess Hall 

8:00—Auditorium — Recreation 
Program 

These 
provided: 

“The Sun Goes 
Citrus Commission 

“Vitamin Rivers’—American Can 
Company 

“Making  Pacl. 2rs 
tinental Can Compr y. 

WEDNESDAY, August 29. 

K. S. MeMullen, In Charge. Fred 
Lawrence, Chmn. 

7:45—Breakfast, Mess 

8:30—Auditorium — 
ments and Program 

8:45—‘‘Present Status and 
Trends in Citrus Varieties’”—L, W. 
Ziegler, Professor of Citrus Cul- 
ture, College of Agriculture. 

“Recent Findings on Tristeza’’— 


logist, 


Swim- 





special films have been 


North”’—Florida 


Cans’’—Con- 





Hall 
Announce- 


‘ly presents 


Dr. T. J. Grant, Principal Patho- 
logist, USDA, Orlando. 
Intermission 


“A New Method of Studying the 
Fertilier Problem of Citrus’”—Dr. 
O. C. Bryan, Soil Science Founda- 
tion. 


“Present Status of Citrus In- 
sects’—Dr. R. M. Pratt, Entomo- 
logist—Pathologist, Citrus Experi- 


ment Station. 

12:15 P. M.—Dinner—Mess Hall 

1:30—‘“Florida Citrus Mutual— 
Vernon Saurman, Manager. 

“Some Observations of Mulching 
Young Citrus Trees’—W. H. Gibb, 
Jr., Lake County Grower. 

Intermission 

“Feeding and Handling Citrus 
for Quality Production’—Dr. Ralph 
Miller, Manager, Research and By- 
Products Dept., Plymouth Citrus 
Growers Association. 

“Trends in the Demand and Sup- 


ply Situation as they Affect Cit- 
rus’—Dr. H. G. Hamilton, Head, 
Dept. of Agricultural Economics, 


Florida Experiment Station. 
4:00—Adjourn—Swimming, Boat- 
ing, Fishing, etc. 

6:15—Supper Mess Hall 

8:00—Auditorium — Recreation 
program 

Tonite the Citrus Institute proud- 
Freda Hilton’s Tom 
Thumb Follies. Arrangements for 
their appearance were made by 
Orange County Agent F. E. Baetz- 
man and thru the courtesy of J. 
F. Bazemore of the Chilean Ni- 
trate Educational Bureau. 

THURSDAY, August 30 

K. S. McMullen, In 
Frank Perry, Chairman 

7:45—Breakfast—Mess Hall 

8:30—Auditorium — Announce- 
ments and Program 

8:45—“Agriculture in the Free 
Enterprise System’—Dr. J. Wayne 
Reitz, Provost for Agriculture, 
University of Florida. 

A Symposium on the Certifica- 
tion of Disease—free Nursery 
Stock 

Fred P. Lawrence, Moderator 

Dr. J. F. L. Childs, USDA, Or- 
lando 

Dr. R. F. Suit, Citrus Experi 

(Continued on page 13) 
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(Continued from page 12) 
ment Station 
Mr. Bob Edsall, Vero Beach 
Mr. Ford Moody, Palm Harbor 


Mr. W. F. Ward, Avon Park 
Mr. A. C. Brown, State Plant 
Board 


12:15—Dinner—Mess_ Hall 
1:30—‘*The Florida Citrus Com- 





mission’—W. F. Robinson, Chair- 
man 
“Forecasting Florida Colds’’— 


Warren O. Johnson, Meteorologist, 
Florida Frost Warning Service. 
Intermission 
“Some New Grove Machinery’— 
D. S. Prosser, Ass’t Horticulturist, 
Citrus Experiment Station. 
“Leaching Losses Determined by 
the Composition of Underground 
Water”—Dr. I. W. Wander, Soils 
Chemist, Citrus Experiment  Sta- 
tion. 
1:00—Adjourn 
ing, Fishing, ete. 
6:15—Supper—Mess Hall 
8:00—Audtorium — _ Recreation 
program 
FRIDAY, August 31. 
7:45—Breakfast—Mess Hail 
Institute—Adjourn 


Swimming, Boat- 








Camp and 


California Citrus 
Growers Eye Florida 
Citrus Mutual 


Only a few short 
Florida citrus growers were 
plaining that California was far 
ahead of us because of its super- 
ior organization. Right now it 
would appear that the shoe is on 
the other foot. At any rate, one 
California citrus publication is ad- 
vocating the establishment of a 
grower organization patterned after 
Florida Citrus Mutual. While Flor- 
ida growers have been under the 
impression that they had more 
troubles than growers in any other 
section, recent events appear to 
prove that citrus growers in Texas 
and California have even greater 
worries. 

Published at Cucamonga by the 
California Citrus Producers Associa- 
tion which claims membership of 
over 3000 growers, the four-page 
monthly bulletin complainingly said 
“Valencia growers, with what prom- 
ised to be a large, excellent crop 
of fine quality oranges this year 


years ago, 
com- 
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are faced with what may turn into 
complete disaster for the bulk of 
this fruit.” 

The small tabloid, titled The 
Voice of the Grower explained that 
Pacific Coast growers are exper- 
iencing “chaotic price conditions” 
for processed fruit while fresh fruit 
sales have “finally gotten complete- 
ly into the dumps after starting 
with red ink on small sizes’ with 
panic spreading ‘“‘to include those 
sizes which make up the bulk of 
the crop.” 

Some Close Doors 

Several fresh fruit houses, the 
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paper said, closed their doors and 
stopped picking until some indica- 
tion of strength would dictate fur- 
ther movement. 

“There has been a question in 
the minds of some whether a mu- 
tual patterned after Florida would 
accomplish anything here in Cali- 
fornia,” the lead story pointed out. 
“We say that a mutual could do 
something about all these things 
plus regulating fruit into individual 
markets showing weakness, plus 
fixing minimum prices which would 
give us some definite goal other 

(Continued on page 18) 





Apply 4p DOLOMITE This Season 


When you apply d/p Dolomite to your soil, you restore 
the acid-alkali balance and make available the calcium and 
magnesium that are absolutely necessary for vigorous growth 
and quality yields of citrus fruit, field crops and pasturage. Your 
fertilizer works harder, too, because d/p Dolomite conditions 
your soil for best results. So—make an extra profit from your 
soil this year by applying d/p Dolomite now. 

When cost is a factor in very large groves and acreage, ask about 
low-cost high calcium limestone and high calcium limestone 
screenings as an economical source of calcium. Write for details. 


DOLOMITE 


Plants at Lebanon (Levy County) 
and Sarasota, Florida 


















oduct. Iuc 


OCALA, FLORIDA 
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COMPILED BY THE LYONS FERTILIZER COMPANY 


Season’s Prospects Look 
ood At This Time 


The reports from our men in the field this month were so similar 
in content from every section of the citrus area that we decided to 
present the reports in composite form rather than to virtually repeat 
the same story as it came in from each of our representatives. ~ 


















It would appear that there are most encouraging prospects for 
a big crop of excellent fruit this season, and while the rust mite and 
scale infestations continue to provide the growers with a more or less 
constant problem, these pests are rapidly approaching a state of 
control. 


Most growers are combatting scale with oil emulsion sprays while 
applications of sulphur are helping to keep the rust mites down. 


Practically all growers were a little late in finishing their Summer 
fertilizer applications, with the result that there has been some con- 
flict with the present spraying and dusting applications, but this situa- 
tion will be well in hand in the course of a few weeks. 


The recent rains appear to have been general throughout the 
district and trees have started putting out new growth. Groves and 
fruit are both looking good and the fruit is sizing up very nicely. 
While the major portion of the season’s crop has been picked there 
are still groves where this season‘s oranges and grapefruit still remain 
unpicked. This condition has made this one of the longest fruit 
season’s in many years. 

Cover crops as a whole are doing fine and in many instances prun- 
ing is being done. 

Barring unforseen weather mishaps and other conditions beyond 


the control of the growers the outlook for a good season ahead of us 
is very bright indeed. 





LYONS FERTILIZERS Produce 
MAXIMUM CROPS 
of FINEST QUALITY 
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Uncle Bill Says: 


Florida growers as a whole is a pretty smart bunch of cookies 
.. and more so today than was the case a few years ago... we kin 
remember talkin’ with a grower some 15 years ago who said he thought 
all this business about fertilizin’ and sprayin’ groves was sumpin’ jist 
figgered up by somebody who wanted to skin the grower out of some 
of his money .. . his theory, he said, was that Nature’d take care of 
producin’ all the fruit his trees was supposed to make . . . the poor 
feller has long since passed over the Great Divide, and it’s sad to 
relate that when he left this mortal sphere his grove was in such 
terrible shape that his family didn’t get anythin’ like what it’d been 
worth if it had been properly cared for. 


These folks at the Florida Experiment Station, along with a lot 
of field service men for Florida’s fertilizer and spray material outfits, 
know the answers to Florida’s citrus production problems ... and the 
quantity and quality of the fruit produced today as compared with 
that of a coupla decades ago prove that their advice to growers is 
sound and based on research which can be relied upon. 


The growers has had some pretty profitable seasons lately and 
the reason is just plain common sense . . . they’ve followed the most 
up to date methods of procedure in production ... and they’ve gotten 
together on their marketin’ problems, instead of fightin’ among them- 
selves as they used to do ...so with a break in weather conditions it’s 
safe to bet they’ll have another good season when this crop is ready 
to market. 


One thing growers today is doin’ is to keep their trees in the 
best possible condition so that if bad weather does come their trees 
will be strong enough to withstand most any average condition 
likewise strong and healthy trees invariably produce the biggest and 
best crops. 


And like we said these Florida growers know this .. . that’s why 
we called ’em smart cookies. 


Fifteen 
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Increase Retail Sales 


Citrus growers are vitally inter- 
ested in the work of the United 
Fresh Fruit and Vegetable Associa- 
tion, of which “UMI’”, the United 
Merchandising Institute, is a divi- 
sion. The educational work per- 
formed by the institute has re- 
sulted in greatly increased sale of 
fresh fruits wherever the _ service 
has been applied. Many retail 
dealers report phenominally _ in- 
creased volume of fresh fruit sales 
when the sales force has ‘“gradu- 
ated” from the instructional classes 
being put on by the Association, 
in some cases the sale of oranges 
and grapefruit being more than 
doubled immediately following the 
application of the UMI system. 


It is now announced that the 
United Merchandising Institute pro- 
gram, which has dealt largely with 
training retailers in produce mer- 
chandising, has been expanded to 
include five different types of serv- 
ice programs for wholesalers and 
retailers. This announcement was 
made by Alan T. Rains, secretary 
of the United Fresh Fruit & Vege- 
table Association of which UMI is 
a division. 

The five now available 
are day retailer training, night re- 
tailer training, merchandising man- 
ager training, merchandising assis- 
tant training and retailer assistance 
in stores. All of these training 
programs are carried out in co- 
operation with the U. S. Depart- 
ment of Agriculture. 

For Convenience of Retailer 

Mr. Rains explained the five 
services in order as follows: 

“Day or night classes in retail 
produce operations are held depend- 
ing on which is most convenient 
for the retailers concerned. A day 
class occupies one eight hour day. 
The night training gives equivalent 
instruction at two night sessions 
of about 3 hours and 15 minutes 
each. The trade is already familiar 
with these classes, which give the 
grocer “students” thorough instruc- 
tion and practice in fundamentals 
of preparing, displaying, pricing, 
caring for and promoting fresh 
fruit and vegetables.” 

Merchandising Manager Keyman 

“Probably the trade is less famil- 


services 


iar with our service of training a 
merchandising man for a_sponsor- 
ing wholesaler or group of retail- 
After classes have been held 
and retailers go back to their stores 
loaded with valuable practical in- 
formation, many need help in put- 
ting into effect what they have 
learned. A properly trained mer- 
chandising manager can go into the 
stores and help at the retailer’s 
request to improve the _ produce 
department lay-out, to plan big 
sales and promotions and to pro- 
vide information to new employees. 
He will also keep the retailer posted 
on supplies and advertising helps. 
He does this through publications 
as well as personally. 

“UMI has instructors who 
specially equipped to train 
merchandising managers at the 
plant or at a similar 
plant operated by an organization 
of retailers. The training requires 
two weeks.” 

Train Assistant Merchandisers 

“In addition, the UMI has a five 
day course for training assistant 
merchandisers. This is a 
training course for salesmen of 
wholesalers. It gives them the re- 
tailer’s viewpoint, teaches them how 
to do a job of helping the grocer 
increase his produce sales and there- 
by automatically increases the 
wholesaler’s business. It takes the 
salesman out of the “order taker’ 
classification. Such training is 
given in classes with a minimum of 
six to a class.” 

Help Retailers On 

As a further service, the UMI 
has arranged a program in which 
its instructors actually visit in the 
stores with retailers who have taken 
the UMI training course. All the 
things the good produce man should 
do, that were covered in class, are 
reviewed. Problems are solved on 
the spot on the theory that actions 


ers. 


are 
such 
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sales 


the Job 
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Service Programs of UMI 
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than 
“This is an 
and one 
general 
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by UMI. 
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ices, 


speak louder words, 

extremely 
that helps 
adoption 


principles as 


popular 
insure 
of good 
taught 


service 
a more 


with these serv- 
added that UMI 
personnel evaluation 
service by which present or prospec- 
tive employees can be 
to suitability for 
for promotion. 


connection 
Mr. Rains 
conducts a 


tested as 
employment or 
He pointed out that 
merchandising managers are a spe- 
cial type of who need to 
be most carefully selected.” 
25,000 To Date 

UMI, in 
has 
and 


persons 


“The 
USDA, 


retailers 


cooperation with 
trained over 25,000 
3,000 employees of 
wholesalers to date,’ Mr. Rains 
“The program is growing 
as word spreads among wholesalers 
and retailers that the training oper- 
ation pays off in increased 
from spoilage and mark- 
and improved customer re- 
lations.”’ 


said. 


sales, 
less loss 


downs 


The U. S. Department of Agri- 
culture has announced that U. S. 
standards for grades or orange 
marmalade are being considered, 
and invited persons interested in 
quality standards for orange mar- 
malade to submit during the next 
30 days their views on the stand- 
ards proposed. 

The proposed 
apply to orange marmalade 
pared from sweet, bitter, and a 
blend of sweet and bitter oranges 
of two styles—sliced and chopped— 
and two types—clear and natural. 
The standards would cover the 
materials and methods of prepara- 
tion and processing, and the sweet- 
ening ingredient used. A_ soluble 
solids content of 65 percent in 
the finished marmalade is proposed. 


standards would 


pre- 
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Lakeland, Florida 
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FERTILIZER CONSUMPTION 
GREATEST ON RECORD 





Fertilizer consumption in the 
United States in 1950 reached a 
new high record with a total of 
18,346,132 tons, an increase of 11.5 
percent over the previous year. 
The increase in Florida kept pace 
with the national average, when 
1,097,368 tons were used, by far 
the greater portion being used in 
the production of the state’s ever- 
growing citrus groves. 


The following data is gleaned 
from the Fertilizer Review, pub- 
lished by the National Fertilizer 
Association, Washington, D. C.: 

An unprecendented 18,346,132 
tons of fertilizer were consumed 
in the United States in 1950, ac- 


cording to The National Fertilizer 
Association. This was an increase 
of 1.9 millions tons over 1949 con- 
sumption of 16.4 million tons and 
15.8 million tons greater than dur- 
ing 1901, a half century ago. 


According to the U. S. Depart- 
ment of Agriculture, fully one- 
fourth of all crop production is 


directly attributable to the use of 
fertilizer. Since the value of all 
crops produced in 1950 was $12.3 
billion, the farmers of this country 
received $3 billion additional in- 
come from the $744 million they 
invested in fertilizer last year. 
The additional income from each 
dollar spent for fertilizer in 1950 
was $4.13. 

Fifty years ago, little or no fer- 
tilizer was used in 15 of the 45 
States then included in the United 
States. The continued westward 
movement of the population during 
the past 50 years plus the increased 
knowledge concerning the advan- 
tages of the use of fertilizer have 
worked together so that an appreci- 


able amount of fertilizer is used 
in each of the 48 states. North 
Carolina alone used 1,800,000 tons, 


10 percent of all fertilizer sold in 
this country last year, while Nevada 
used about 1940 tons, 1/100 of 1 
percent. 

Crop. production figures show 
that tremendous increases in crop 
yields have occurred during the 
past half century. The _ increase 
in yields corresopnds to the in- 
tensity of the use of fertilizer. 
Weather, seed, machinery, and in- 
novations in methods of farming 
play an important part in determ- 
ining the ultimate crop harvest. 

At the turn of the century, 265 
million acres of crop land, tilled 
by about 13 million farm workers, 
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were needed to supply the crops 
required by our population of 75,- 
995,000. Last year, about 10 mil- 
lion farm produced, from 
approximately 345 million acres of 
land, the food supplied to our 151,- 
678,000 citizens and to some peoples 
abroad. 


workers 


Thus, in 1901, one farm worker 
with little fertilizer produced enough 
food for himself and 5 other per- 
sons; last year his ¢randson, using 
7 times as much fertilizer, supplied 
the crops needed for his own use 
and 14 additional persons. 

Last autumn more fertilizer was 
bought for use or storage than 
ever during a like period. 

South Atlantic States Lead 

The largest increase in tons of 
fertilizer used was recorded in the 
South Atlantic States. In 1950, 
542,000 more tons of fertilizer 
were used than during the preced- 
ing year. North Carolina’s record 
consumption of 1,519,000 tons was 
the largest of any single State. 
Approximately 34.4 percent of all 
fertilizers consumed in this country 
used in the South Atlantic 


before 


were 
States. 
East North Central States 
Second in increased consumption 
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Seventeen 


were the East North Central States. 
In 1950, 3,316,000 tons of fertili- 
zer were used, compared to 2,800,- 
000 tons in 1949, an increase of 
18.6 percent. The State of Illinois 
registered an increase of 45.5 per- 
cent compared to the previous 12 
months. 
South Central States 
A gain of 465,000 tons of ferti- 
lizer was reported for the 8 States 
that comprise the South Central 
States. Alabama reported an .8 
percent increase to 1,054,754 tons, 
the largest in the region. 
Western States 
Percentagewise, tre largest re- 


gional gain was reported in the 
western area of the country. Use 
last year was 1,075,236 tons com- 


pared to 882,019 tons, a gain of 


21.9 percent. Utah recorded a 
phenomenal increase of 73.1  per- 
cent while Arizona’s increase 


amounted to 64.8 percent. 

West North Central States 

Despite a drop in fertilizer con- 
sumption in 3 of the 7 States in- 
cluded in this area, an overall gain 
of 12.5 percent was noted in the 
West North Central States. Ne- 
braska reported the largest increase, 
43.6 percent, while South Dakota, 





The Difference In Cost 
Is Very Slight 


In the production costs involved in the 
raising of the finest fruits and in growing 
fruit of ordinary quality. 

Florida Favorite Fertilizers have long pro- 
vided our customers with the ingredients 
essential to the production of fine fruit 
. .. they can serve the same function for 


you. 


And don’t forget our own trucks 
deliver our fertilizers to you 
when and where you want it. 





Old Tampa Road 


Favorite 


INC. 
Lakeland, Florida 
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decrease of 38.6 
year, probably due in 


favorable weather during 


rrowing season. 
Middle Atlantic 
The three States in this region, 
New York, New Jersey, and Penn- 
sylvania, reported the smallest area 
Estimated 
was 8 
than in 


vious 


States 


72,000 tons. 
Pensylvania 


1950 


increase 
consumption in 
percent greater in 
1949, 
New England States 

Only 2 States in this region, 
New Massachusetts, 
reported increased usage of fertili- 
The New 
per- 


Hampshire and 
zer during the past year. 
England States registred a 9 
cent decrease in fertilizer consump- 
tion. Tre tonnage 
reported in decrease 
28,000 Vermont 
greatest 
by 


largest drop in 


was Maine, a 
tons. 
of the 

distributed 
Service, 

1950, 1/3 

for 


of some 
the 
amount of 
the Soil Conservation 
USDA— 29,357 
of the 
its soil co 
State 
annual 


was recipient 


fertilizer 


tons in 
total SCS distribution 
servation program, 
Cooperation 
survey is possible 
the excellent 
NFA by State 
officials in 
of the Fertilizer consump- 
tion figures are taken tax 
sale reports, State shipment reports, 
State fertilizer use reports, and, in 
isolated instances, must 
be made from figures furnished by 
NFA figures 
phosphate, 


This 
because of coopera- 
Agricul- 


each 


given 
Department 
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ture 
States. 
from 
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do not 
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further adjustment 
these rates to the 
Column 22 on canned 
subject to a carload mini- 
mum of 36,000 pounds. These 
rates were published to become 
effective on August 1, 1950, from 
most points in Southern territory, 
and on August 14th from points 
in Florida, due to a technicality of 
having to cancel certain rates in 
the tariffs. 

Respectfully submitted 

Gordon Stedman 

Secretary-Manager 
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CALIFORNIA CITRUS GROWERS 
EYE FLORIDA CITRUS MUTUAL 


(Continued from page 13) 

than just moving the crop regard- 
less of price.” 

he Florida Citrus Mutual came 
into operating existence more than 
two years ago to stablize a badly 
capsized citrus market which fol- 
lowed the booming war years. The 
big cooperative with slightly less 
than 7000 grower-members, con- 
trols about 85 per cent of all citrus 
Florida. 

“Major Disaster’? Coming 

Claiming the “red ink’ California 
growers are reported suffering this 
year to be the forerunner of a 
“major disaster’? within the indus- 
try, the bulletin blamed existing 
agencies for their “insufficiency” 
in dealing with the critical situa- 
tion. Also scored was what it 
termed “the lack of cooperation in 
the industry.” 


grown in 


“You might also note that in 
the three years since Mutual came 
into existence there has been no 
red ink for Florida growers, quite 
a contrast to the years just pre- 
ceding them.” 


Classified Ads 


$600.00 BUILDS COZY 4 ROOMS and 
bath. Concrete block. Stuccoed. 
Complete instructions $1.00. Sagi- 
naw Realty Agency, Box 992, Sagi- 
naw, Mich. 








DRAFTING, MECHANICAL, ARCHI- 
TECTURAL, STRUCTURAL; — 
Small or Large Jobs; House Plans 
to Industrial Plants. Lakeland En- 
gineering Associates, Inc., 211 East 
Lemon Street, Lakeland, Florida. 


FIFTY THOUSAND Fine Seedlings, 
lining out size of rough lemon, sour 
orange and Cleopatra mandarin. 
Seedlings are 15 to 30 inches high. 
Write or phone quickly. Ward's 
Nursery, Avon Park, Florida. 
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FACTS versus 


Preconceived 


Opinions 


Do you know of any dust or spray 
for citrus that ordinarily gives you 
90 days to four months control of 
rust mite and in the same operation 
gives you control of scale and six 
spotted mite? 


By adding wettable sulphur to 
DOUBLE X SPRAY you should rea- 
sonably expect to accomplish this re- 
sult. Bear in mind that DOUBLE X 
SPRAY can be used any season of 
the year without defoliating or setting 
the solids back. 


You will note particularly that 
where DOUBLE X SPRAY is used 
the foliage appears greener and not 
greasy and the scale does not slip 
off but remains on the fruit and 
foliage and dries up and when the 
fruit is washed not a dent shows 
where the scale had been. 


Most assuredly you want the best 
and most economical spray that you 
can get and you would be justified in 
trying DOUBLE X SPRAY. It is 
not claimed that DOUBLE X SPRAY 
will give you 100% control of scale 
nor do we know of any spray that 
is perfect, but the nearest to an ideal 
spray for citrus is DOUBLE X 
SPRAY. 


probably did not know that 
DOUBLE X SPRAY does not deter 
the coloring of fruit naturally or 
artificially and will not spot or streak 
fruit that is on the trees when spray- 
ed. 


You 


See your regular spray schedule 
and compare, you will note that by 
using DOUBLE X SPRAY you should 
save at least 30% on spray and 
dusting costs and should have better 
quality fruit. 


Again and again we say it will be 
to your interest to use DOUBLE X 
SPRAY. 


Satisfied users are our greatest as- 
set. 


If you have low solids on 
lemon root, Maturox, the 
hormone and vitamin 
spray, is an aid in raising 
solids. 


NATIONAL PRODUCTS CO. 


2016-2022 West Washington St. 
Phone 2-3458 Nite Phone 2-3776 


ORLANDO, FLORIDA 









Many of Florida's 
Largest Industrial Concerns 


Have Us Do Their Printing... . 










Special Ruled Forms 
Catalogues 





Office Forms and Stationery 





In fact anything that’s printed 





Can be done properly 





and economically in our plant 






— one OF SS a | ee 







Write us for details and quotations 


Bartow Printing Company 
550 North Broadway 
P. O. Box 120 


Bartow, Florida 
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Lyons Fertilizers 


i? 


AGENTS CARRYING STOCK: 


Arnold Feed & Seed Store, 

Winter Garden 
John W. Barber, Jr., Webster 
Berryhill Hardware Company 
22 Street Causeway Blvd., Tampa, 
Walker’s Grocery Co., Wauchula, 
Farmers Supply Co., Immokalee 


7 orman ocker, Blanton 
Ou, Too, Ayre Invited a ka 


H. C. Beckett Grove Service, 
Winter Garden 
Dowling Feed Store, 
715 9th St., Bradenton 
Fox Feed Store, 
oe 413 W. Waters Ave., Tampa 
To join that large and successful group W. B. Goding & Son, Apopka 
i , : , av Farmers Supply Co., Immokalee 
of Florida Growers who have found that ae ee pee 
the slogan shown above is something Raymond Graham, Zolfo Springs 
Hillsboro Feed & Milling Co., 


more than a catchy advertising phrase "3021 E. Broadway, Tampa 


. the fact that you can_ produce el eee ee 
Maximum Crops of Finest Quality with A. G. Macaulay, 


Lyons Fertilizers, is a simple statement en ee eS. Se 
based upon many years of practical demon- Judson Nichols, Pierson 


r ° Robert A. Nord ’ 
stration . . . . Many of Florida’s most 082% N. Clara Ave., Deland 


successful citrus growers have profited oe, Parker, Arcadia 
uskin Farm Supplies, Ruskin 
year after year through the use of Lyons Sarasota Feed Co., 


ene 9th and Lemon, Sarasota 
Fertilizers. A. H. Schrader, San Antonio 
Slaughter & Taylor, Inc., 
8th Ave., Palmetto 
South Bay Growers, Inc., South Bay 
You, too, can profit by J. C. Smith & Son, Lakeland 
a a Smith Feed Store 
using Lyons Fertilizers 110 N. Rodgewood, Sebring 
Sparks & Jordan, 
5511 Nebraska Ave., Tampa 
Taylor’s Feed Store, Zephyrhills 
Tampa Feed Co., 5904 Florida Ave. 


Fertilizer Company tar tee g beew Om 


Thornton Feed Co., 
8718 Nebraska Ave., Tampa 
P Tuckett. Ine., Minneola 
Tampa Florida Unity Farms, Inc., Pahokee 
; G. E. Wetherington, 
Route No. 2, Box 479, Plant @ 


Wells Citrus Service & Supply Cow 
Tavares 





FIELD REPRESENTATIVES: 


V. E. Bourland, Winter Garden Eaves Allison, Sarasota 

E. A. McCartney, Temple Terrace, Tampa R. L. Padgett, Avon Park 

James M. Sample, Lake Hamilton Norman Tuckett, Minneola 
Tillman D. Watson, Tampa 





